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[bookmark: _gl1qf2mfyn8h]Course Description 

Hospitality & Tourism IV is the final course of the Hospitality & Tourism Program of Study where students can utilize previous knowledge and skills obtained through prerequisite courses of the program, and apply them to a hands-on learning environment which includes roleplay, simulations, demonstrations, and structured learning experiences aligned according to the standards of the industry. Students will engage in such an environment that will prepare them for the Employability, Academic and Technical skills needed for post-secondary education and or their career.  The course begins with Nutrition, Sanitation, and food safety where students have the opportunity to take and pass the ServSafe Food Protection Manager Assessment, and obtain Industry recognized credentials.  Students will learn the basic food-service knowledge needed to supervise staff in this segment of the hospitality industry. Students gain an understanding of food-borne illness and prevention of it. Unit 2, Exploring Food and Beverage senses introduces students to the importance of understanding food preparation techniques, basic nutrition, and sanitation, dietary restrictions, which are the basic skills for any hospitality professional involved in the preparation, presentation, and or sales. The Dining Service and Etiquette unit familiarize students with service and fining skills needed in a dining room and other hospitality sites. Areas covered include service techniques for food and beverage, including French, Russian, Butler, and American styles of service. Topics include what a server should know and what a diner should expect. Additional topics include table setting, personal dining etiquette, and business social skills. This course includes concurrent HANDS-on practical lab experiences to allow students to practice the above skills.

Heads and Beds unit provides a comprehensive study of the basic business logic and models in the accommodation industry. “Personas” are used as a tool to differentiate a variety of operating models and the application of the same to different market segments and scenarios. Students will apply industry benchmarks to understand the connection between pricing options and hotel brands. The course will also focus on the connection between guest services and the accommodation business. The final unit, Travel, and Tourism allow students to embark on a journey around the world to learn first hand about the culture, traditions, and cuisines in some of the most top-rated tourist destinations. Coupled with culinary infusion, students can understand how food culture impacts tourism and the cycle of travelers. Students will glimpse into the mindset of the traveler and study the Psychology of a traveler, and how to provide the ultimate customer experience on either a leisure and or business trip. Practical experience will give students a chance to book trips for travelers providing the hands-on learning that is required within the industry.  Students will have the opportunity to gain college credits through Fairleigh Dickinson University, by completing this course.


[bookmark: _epchk9tjl531]Statement on Culturally Responsive-Sustaining Education 
Through a Culturally Responsive and Sustaining Education (CR-SE) framework for curriculum and instruction, each content area includes  inquiry-based, culturally responsive, and student-centered prekindergarten to grade twelve curricula that is designed to meet the needs of all  students. In a districtwide effort to establish a culture of equity, our Clarity 2020 calls for a “A Rigorous and Relevant Framework for  Curriculum & Instruction” (Priority 2). This means reimagining the landscape of teaching and learning to see diversity and difference as  indispensable assets that should be leveraged for student engagement in classrooms with high expectations. 
Our curriculum draws on the backgrounds, identities, and experiences of our students to make their connections to learning relevant and  meaningful. Understanding the role of culture in the process of education means thinking about the ways identity (race, ethnicity, gender,  sexual orientation, language, social class, nationality, ability, and religion) influences teaching and learning, gets reflected in the curriculum,  and affects each individual student’s educational experience. 
Developing the media literacy, critical consciousness, and civic engagement of students in the twenty-first century is a priority that must  happen alongside the growth of academic skills. This is an interdisciplinary, democratic, and socially just approach to culturally responsive  teaching that highlights the injustices that have characterized vast inequalities in the education system. A culturally responsive and sustaining  approach to teaching necessitates that teachers and students work alongside one another to confront bias and disrupt educational  inequities. 
Studies across the country have shown that Culturally Responsive and Sustaining Education (CR-SE), “increases student participation,  attendance, grade point averages, graduation rates, civic engagement, self-image, and critical thinking skills” (NYC DOE). This approach to  teaching and learning requires an inclusive curriculum that integrates support for English Language Learners, students with disabilities,  students at risk of school failure, gifted and talented students, and students with 504 plans. It is a framework for teaching that means  advocating for students who have been historically marginalized and denied access to an equal education by creating opportunities for these  students to be educated alongside their general education peers. It also involves the identification of successful practices that reduce  referrals and placements in more restrictive environments. 
Through the implementation of a plan to integrate civics, the Amistad Curriculum, and Holocaust/Genocide studies at all grade levels across  the district, students will learn about the history of Newark, the contributions of African Americans and other ethnic groups to the city, and  how to become civically engaged, democratic citizens in the twenty first century. Further, students will learn about the evils of bias,  prejudice and bigotry and how these may lead to genocide and that the evil period of slavery in the United States exhibited a number of 
components seen in genocides throughout the centuries. This curricula, project-based and interdisciplinary in nature, spans the content areas  and grade levels.
[bookmark: _gpk2ycru7h1q]

[bookmark: _o2dxjfp85a0n]Integrated Accommodations and Modifications for Special Education Students, English Language  
Learners, Students At Risk of School Failure, Gifted and Talented Students, and Students with 504 Plans
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Co-Teaching Handbook 
Co-Teaching Models  
One Teach, One Observe: One of the advantages in co-teaching is that more detailed observation of students engaged in the learning  process can occur. With this approach, for example, co-teachers can decide in advance what types of specific observational information to  gather during instruction and can agree on a system for gathering the data. Afterward, the teachers should analyze the information together.  The teachers should take turns teaching and gathering data, rather than assuming that the special educator is the only person who should  observe. 
Station Teaching: In this co-teaching approach, teachers divide content and students. Each teacher then teaches the content to one group  and subsequently repeats the instruction for the other group. If appropriate, a third "station" could give students an opportunity to work  independently. As co-teachers become comfortable with their partnership, they may add groups or otherwise create variations of this  model. 
Parallel Teaching: On occasion, students' learning would be greatly facilitated if they just had more supervision by the teacher or more  opportunity to respond. In parallel teaching, the teachers are both teaching the same information, but they do so to a divided class group  within the same room. Parallel also may be used to vary learning experiences, for example, by providing manipulatives to one group but not  the other or by having the groups read about the same topic but at different levels of difficulty. 
Alternative Teaching: In most class groups, occasions arise in which several students need specialized attention. In alternative teaching, one  teacher takes responsibility for the large group while the other works with a smaller group. These smaller groups could be used for  conferences, remediation, pre-teaching, to help students who have been absent catch up on key instruction, assessment, and so on.
 




How can the various models and co-partner roles help? 
·  It increases the Instructional Intensity for students. Instruction is least effective if one teacher is “off” while the other teacher is “on”.  For example, the most common ICS model, “One Teach One Assist” is the least effective if implemented every day. For improved  results, both teachers should be engaged with students at the same time. 
· The use of various ICS Models promotes and embeds differentiation of instruction, flexible grouping, unique discussion and questioning  techniques. 
· Be sure to explain to students and parents the benefits of two teachers. Avoid using the term “special education or special education  teacher” to describe the environment. Instead, use terms such as Content Specialist and Learning Strategist to define your roles.  
· When providing feedback, consider using different pen/ink colors (stay away from red). This reduces confusion when students have a  question to ask.  
· It helps to establish a more balanced role of authority between co-partners. Students need to experience instruction and directives  from both co-partners. 


Adaptations 
Instructional adaptations for students with disabilities, English Language Learners, students At Risk of School Failure, Gifted and Talented  students, and students with 504 plans include, but are not limited to, the below approaches. For students with disabilities, self-determination  and interdependence are two core principles of citizenship education that applies directly to their educational needs and interests. 
Student Motivation: Expanding student motivation to learn content and acquire skills in Career & Technical Education can occur through:  activity choice, appeal to diverse learning styles, choice to work with others or alone, hands-on activities, and multimodal activities. 
Instructional Presentations: The primary purpose of these adaptations is to provide special education students with teacher-initiated and  teacher-directed interventions that prepare students for learning and engage students in the learning process (Instructional Preparation);  structure and organize information to aid comprehension and recall (Instructional Prompts); and foster understanding of new concepts and  processes (Instructional Application) e.g. relating to personal experiences, advance organizers, pre-teaching vocabulary and/or strategies;  visual demonstrations, illustrations, models. 
Instructional Monitoring: Career & Technical Education instruction should include opportunities for students to engage in goal setting, use  of anchor papers, work with rubrics and checklists, reward systems, conferences. 
Classroom Organization: The primary purpose of classroom organization adaptations is to maximize student attention, participation,  independence, mobility, and comfort; to promote peer and adult communication and interaction; and to provide accessibility to information,  materials, and equipment. 
Student Response: The primary purpose of student performance responses is to provide students with disabilities a means of demonstrating  progress toward the lesson objectives related to reading and writing activities.



Sample Differentiation Strategies and Activities to Enrich Learning for Advanced Students 
Anchor Activities: Self-directed specified ongoing activities in which students work independently. 
Curriculum Compacting: Curriculum Compacting is an instructional technique that is specifically designed to make appropriate curricular  adjustments for students in any curricular area and at any grade level. Essentially, the procedure involves (1) defining the goals and outcomes  of a particular unit or segment of instruction, (2) determining and documenting which students have already mastered most or all of a  specified set of learning outcomes, and (3) providing replacement strategies for material already mastered through the use of instructional  options that enable a more challenging and productive use of the student's time. 
Flexible Grouping: Flexible grouping is a range of grouping students together for delivering instruction. This can be as a whole class, a small  group, or with a partner. Flexible grouping creates temporary groups that can last an hour, a week, or even a month. 
Jigsaw Activities: Jigsaw is a strategy that emphasizes cooperative learning by providing students an opportunity to actively help each other  build comprehension. Use this technique to assign students to reading groups composed of varying skill levels. Each group member is  responsible for becoming an "expert" on one section of the assigned material and then "teaching" it to the other members of the team.
 



[bookmark: _qu2h15lumvog]

[bookmark: _ed0wfboye7ny]Differentiated Instruction - English Language Learners 
[bookmark: _9d61q0k8ct7z]English Language Development Standards 
ENGLISH LANGUAGE LEARNERS  Instructional Supports: 
· hands-on materials 
· bilingual dictionaries 
· visual aids 
· teacher made adaptations, outlines, study guides 
· varied

Preparing students for the lesson: 
1. Building Background Information through brainstorming, semantic webbing, use of visual aids and other comprehension strategies. 
2. Simplifying Language for Presentation by using speech that is appropriate to students’ language proficiency level. Avoid jargon and  idiomatic speech. 
3. Developing Content Area Vocabulary through the use of word walls and labeling classroom objects. Students encounter new academic  vocabulary in literature, editing conventions, and the study of language arts. 
4. Giving Directions - Stated clearly and distinctly and delivered in both written and oral forms to ensure that LEP students understand the  task. In addition, students should be provided with/or have access to directional words such as: circle, write, draw, cut, underline, etc. 
5. Leveraging assisted technologies.


WIDA Language Proficiency Levels 
The five language proficiency levels outline the progression of language development implied in the acquisition of English as an additional  language, from 1, Entering the process, to 6, Reaching the attainment of English language proficiency. The language proficiency levels  delineate expected performance and describe what ELLs can do within each domain of the standards. The Performance Definitions define  the expectations of students at each proficiency level. The definitions encompass three criteria: linguistic complexity—the amount and  quality of speech or writing for a given situation; vocabulary usage—the specificity of words or phrases for a given context; and language  control—the comprehensibility of the communication based on the amount and types of errors. 
[image: ]

[bookmark: _too5754dxkh1]

Career & Technical Education Best Practices 
1. Includes coherent and rigorous content aligned with challenging academic standards and relevant career and technical content in a  coordinated, non-duplicative progression of courses that align secondary to post-secondary education. 
2. Incorporates secondary education and post-secondary education elements. 
3. Includes opportunity for secondary education students to gain post-secondary education credits through dual or concurrent  enrollment programs or other means. 
4. Leads to an industry-recognized credential or certificate at the post-secondary level or an associate or baccalaureate degree.
5. Prepares students to succeed in college. 
6. Emphasizes real-world applications of academic learning. 
7. Provides exposure to real-world workplaces through work-based learning. 
8. Teaches professional skills needed to thrive in a career. 
9. Provides comprehensive support services to address individual needs of all students, ensuring equity of access, opportunity, and  success. 
[bookmark: _aaj7mptbxnnk]

[bookmark: _v4j3gc77pqr6]Occupational Safety and Health 
The Newark Board of Education is committed to providing a safe and healthy environment for all employees and students on school property  and at work based learning worksites. The District's goal is to eliminate, as much as possible, the risk of school-related injuries and illnesses. It  is also committed to providing instruction to students on the proper skills, attitudes, and work habits necessary for them to work safely in  their future occupations. School staff will ensure that CTE students understand the Occupational Safety and Health Program Plan for Career  and Technical Education Academies. This safety and health plan covers all occupational safety and issues associated with staff, teachers, and  students both on school district property and at work based learning worksites. 
Link: https://drive.google.com/file/d/1OAdgAjU5uPArKe4fqCeMh1eSbmhjkhoY/view?usp=sharing
[bookmark: _j56dhbqaeve9]

[bookmark: _qk57mu8tqpko]Essentials of Project Based Learning 
The Buck Institute maintains that in order to be considered PBL, a curriculum must include eight essential elements. 
1. Focus on Significant Content 
Projects target concepts and skills necessary for a student’s future career in supply chain management. 
2. Develop 21st Century Skills 
New Jersey’s Career Ready Practices are laced throughout the curriculum to increase a student’s future employability. 
Engage Students in In-Depth Inquiry 
Projects require in-depth subject matter research to address the requirements of the driving question.  
3. Organize Tasks Around a Driving Question 
The driving question is written in terms relatable to the students and is the focal point for all research.  
4. Establish a Need-to-Know 
Engaging activities and relevant selected readings lead to critical and creative thinking about the driving question, but are not meant  to provide the solution. 
5. Encourage Voice and Choice 
Teachers do not lecture but guide students through the projects, allowing them to make choices about what to research and how to  work toward a solution. 
6. Incorporate Revision and Reflection 
Midway through the project, students will present an initial, proposed solution. Students must then incorporate audience feedback  into their revisions until they settle on a final project product. At the end of each project, students will participate in a round table  discussion about what they learned – process as well as content – and how they might apply those learnings in their own futures. 
7. Include a Public Audience 
Teachers are encouraged to invite subject matter experts and other knowledgeable individuals to serve as an authentic audience for  initial solution presentations.
[bookmark: _71ozak771ua4]

Integration of 21st Century Life and Careers Skills  

Career Ready Practices describe the career-ready skills that all educators in all content areas should seek to develop in their students. They  are practices that have been linked to increase college, career, and life success. Career Ready Practices should be taught and reinforced in all  career exploration and preparation programs with increasingly higher levels of complexity and expectation as a student advances through a  program of study. 

[bookmark: _a7qe2dj3jxtr]Career Ready Practices in Course IV: 
● CRP 2. Apply appropriate academic and technical skills. 
● CRP4. Communicate clearly and effectively and with reason. 
● CRP9. Model integrity, ethical leadership and effective management. 
       ● CRP11. Use technology to enhance productivity.


[bookmark: _c3orxp17gxi2]

[bookmark: _vlz694tcwxdy]NJ Learning Standards 9.3  
Career & Technical Education standards outline what students should know and be able to do upon completion of a CTE Program of Study. 

[bookmark: _p2o6gfvaj9ol]Career & Technical Education standards in Course IV
9.3.HT.1              Describe the key components of marketing and promoting hospitality and tourism products and services.  
9.3.HT.2              Evaluate the nature and scope of the Hospitality & Tourism Career Cluster and the role of hospitality and tourism in  society and the economy.  
9.3.HT.3              Demonstrate hospitality and tourism customer service skills that meet customers’ needs.  
9.3.HT.5              Identify potential, real and perceived hazards and emergency situations and determine the appropriate safety and  security measures in the hospitality and tourism workplace.  
9.3.HT.6              Describe career opportunities and means to attain those opportunities in each of the Hospitality & Tourism Career  Pathways.  
9.3.HT.RFB.4      Demonstrate leadership qualities and collaboration with others. 

[bookmark: _2u6877p4wgu7]

[bookmark: _8q050q13mdhw]Core Instructional and Supplemental Materials 
· ServSafe Manager 7h Edition 
· Rouxbe Online Culinary Class, Culinary Foundations
· Electronic Interactives Laptops


[bookmark: _vw9gzpfw76wh]

[bookmark: _bym7tz9vyclj]Pacing Guide

	UNIT 
	Unit 1
	Unit 2
	Unit 3
	Unit 4
	Unit 5

	Unit Focus
	Nutrition, Sanitation, and Food Safety 
	Exploration of Food and Beverage Senses
	Dining Service and Etiquette 
	Heads in Beds
	Travel and Tourism

	Duration
	2 lessons
	2 lessons
	   3 lessons
	2  lessons
	2 lessons


	[bookmark: _tl1q0tmkwnl0]Units
	Hospitality & Tourism
	Standards Areas
	Pacing

	1
	Nutrition, Sanitation, and Food Safety 
	ServSafe Manager 7h Edition 
	9.3.HT.2, 9.3.HT.3, 9.3.HT.5, 9.3.HT.RFB.4 
CRP2, CRP4, CRP9, CRP11
	40 days

	2
	Exploration of Food and Beverage Senses
	Rouxbe Online Culinary Class, Culinary Foundations
	9.3.HT.3, 9.3.HT.5 
CRP2, CRP4, CRP9, CRP11
	45 days

	3
	Dining Service and Etiquette 
	Rouxbe Online Culinary Class, Culinary Foundations
	9.3.HT.2, 9.3.HT.3, 9.3.HT.5, 9.3.HT.6, 9.3.HT.RFB.4 
CRP2, CRP4, CRP9, CRP11
	40 days

	4
	Heads in Beds
	Rouxbe Online Culinary Class, Culinary Foundations
	9.3.HT.1, 9.3.HT.2, 9.3.HT.3, 9.3.HT.5, 9.3.HT.RFB.4 
CRP2, CRP4, CRP9, CRP11
	35 days

	5
	Travel and Tourism
	Rouxbe Online Culinary Class, Culinary Foundations
	9.3.HT.1, 9.3.HT.3 
CRP2, CRP4, CRP9, CRP11
	15 days



[bookmark: _t6mjnng1sjtg]Curriculum Map
	Standard 9.3, Career & Technical Education 
	Unit 1 
	Unit 2 
	Unit 3 
	Unit 4
	Unit 5

	9.3.HT.1 Describe the key components of marketing and promoting hospitality and  tourism products and services.
	
	
	
	X
	X

	9.3.HT.2 Evaluate the nature and scope of the Hospitality & Tourism Career  Cluster and the role of hospitality and tourism in society and the economy.
	X 
	
	X 
	X
	

	9.3.HT.3 Demonstrate hospitality and tourism customer service skills that meet  customers’ needs
	X 
	X 
	X 
	X
	X

	9.3.HT.5 Identify potential, real and perceived hazards and emergency situations  and determine the appropriate safety and security measures in the  hospitality and tourism workplace.
	X 
	      X
	       X
	X
	

	9.3.HT.6 Describe career opportunities and means to attain those opportunities in each of  the Hospitality & Tourism Career Pathways.
	
	
	
	
	X

	9.3.HT.RFB.4 Demonstrate leadership qualities and collaboration with others 
	X
	 
	X 
	X
	

	Career Ready Practices
	Unit 1 
	Unit 2 
	Unit 3 
	Unit 4
	Unit 5

	CRP 2. Apply appropriate academic and technical skills. 
	X 
	X 
	X 
	X
	X

	CRP4. Communicate clearly and effectively and with reason. 
	X 
	X 
	X 
	X
	X

	CRP9. Model integrity, ethical leadership and effective management. 
	X 
	X 
	X 
	X
	X

	CRP11. Use technology to enhance productivity. 
	X 
	X 
	X 
	X
	X


[bookmark: _uqfxhfjhhu7n]Course Proficiencies 
Unit 1: Nutrition, Sanitation, and Food Safety    
Food Safety Principles, ServSafe Food Protection Manager Certification, Foodborne illnesses and how to serve food in a food service establishment, and Nutrition Basics 									
Unit Proficiencies: 
1. Explain the importance of food safety and understanding prevention measures for keeping food safe.
2. Demonstrate food safely in all areas of the operation including purchasing, receiving, storing, cooking, and serving.
3. Demonstrate knowledge of food safety management systems, facility and pest management, and proper cleaning and sanitizing.	
4. Identify the six basic types of nutrients found in food and describe their characteristics.   
5. Describe body mass index and explain why it is important to achieve and maintain a healthy weight.  
6. Distinguish among organic, certified organic, and conventional production of food and define genetically modified organisms. 
7. Explain how cooking and cooking methods affect nutrition.  
8. Identify major allergens on an ingredients list and describe steps for establishing a food-allergen program.  
9. Describe how to train staff to deal with allergens and special dietary requests.
10. CTSO: Competition Preparation
11. CTSO: Appropriately displays self-confidence, even when I need to ask for assistance.
12. CTSO: Describe the characteristics of self-confidence that can be displayed in the workplace.  
13. Receive ServSafe Food Protection Manager Certificate. 
14. Exhibit different problem solving skills that arise when staff has to deal with pest management, allergens, special dietary requests, and sanitation. 
Unit 2:   Exploration of Food and Beverage Senses 
	     Culinary techniques and skills, Basic nutrition and sanitation, Dietary Restrictions,  Basic skills for Hospitality professionals in the 
     preparation, presenationa and or sales				
Unit Proficiencies: 
15. Identify the many cooking techniques to prepare proteins, starches, and vegetables
16. Explain the use of fats, oils, and acids 
17. Compare and contrast food safety in the preparation, storage, and service of all food 
18. Explain in detail the basics of healthy cooking.
19. Demonstrate a basic understanding of culinary techniques and skills. 
20. Identify appropriate kitchen tools and demonstrate ability to handle and use equipment properly. 
21. Demonstrate how to prepare healthy food.
22. CTSO: Competition Preparation
23. CTSO: Describe the characteristics of maturity.
24. CTSO: Describe ways to grow career opportunities.
25. CTSO: Demonstrate examples of maturity in the workplace.
26. CTSO: Adapt after receiving feedback and participating in training opportunities.

Unit 3:  Dining Service and Etiquette 
	    Professionalism in the practice of Hospitality, Development of poise and technical competence, Model the Importance of oral 
    communication, and problem solving abilities with guests and associates
Unit Proficiencies: 
27. Demonstrate how to provide and receive excellent service in a dining room setting.
28. Differentiate between the skills of a professional server and an individual working temporarily in the restaurant industry. 
29. Demonstrate appropriate personal dining etiquette skills through weekly lab practice. 
30. Demonstrate appropriate etiquette when  attending a professional luncheon or dinner. 
31. Explain in detail the service styles of French, Russian, American, English, and Asian settings. 
32. Demonstrate how to use different styles by actual service practice during in-class dining experiences. 
33. Demonstrate an understanding of modern cultural dining by summarizing its history and how it relates to  modern fusion cuisine and milti-cultural dining.
34. Articulate and present his/her own cultural traditions and the foods commonly connected to it by joining the class in presenting a smorgasbord of foods.
35. CTSO: Describe the benefits of professional development and how it helps with career growth.
36. CTSO: Explain the consequences for employers and employees when distractions are not managed in the workplace.
37. CTSO: Prepare for competitions.

Unit 4:  Heads in Beds
                    Basic business logic and models in accommodation industry, Connection between guest services and the accommodation business 
                   Connection between pricing options and hotel brands, Application of same to different market segments and scenarios, and Cesim 
                   Hospitality Hotel and Restaurant Management Simulations. 

Unit Proficiencies: 
38. Recognize, classify, and differentiate between proper operating models and guest experience models in varying market situations. 
39. Identify the highlights and key developments of accommodation and service business history, present day developments and future trends shaping the industry.
40. Research and create a hotel persona which will relate the perona to a hotel brand while analyzing the hotel’s competitive advantage. 
41. Identify guest personas within the international accommodations industry. 
42. Compare and contrast hotel and guest scale and class groups to the international accommodations industry. 
43. Differentiate the needs and wants of the varying market segments that make up the hospitality industry. 
44. Classify hotels in terms of their levels of service, ownership, and affiliation. 
45. Describe how hotels are organized and explain how functional areas within hotels are classified. 
46. Identify and apply Key Performance Indicators (KPI’s) to the lodging industry. 
47. Summarize the guest service journey in relation to the international accommodation industry. 
48. Differentiate between the multitude of distribution channels.
49. Explain the business competencies and employability in the hospitality industry setting through interactive and fun learning environments with Cesim Hospitality simulations.
50. CTSO: Describe how positive relationships benefit everyone.
51. CTSO: Brainstorm ways to connect and network with others in order to build positive relationships.


        Unit 5: Travel and Tourism 
                   Psychology of a Traveler, Food culture, traditions, tourism of the top travel destinations around the world , Providing the ultimate 
      customer experience to travelers and making a memorable experience.
Unit Proficiencies: 
52. Compare and contrast the types of travelers.
53. Describe the “Real and ideal traveler mindset.”
54. Explain the psychology of travel which includes the mental, emotional, and behavioral ways people experience the act of traveling. 
55. Identify the motivation and decisions made during travel of a traveler. 
56. Identify ways to manage stress when traveling, cultural influences and reactions, and the action travelers take when planning and going on their trips.
57. Identify the top tourist destinations around the world.
58. Explain the food, culture, traditions, and the famous landmarks within each destination. 
59. Explain the reputation of a destination and how it impacts its hospitality industry . 
60. Demonstrate the employability skills required to plan, provide travel checklist, and book vacation travel for various clients.  
61. Explain how the customer experiences and how memorable vacations and or trips can last a lifetime. 
62. Explain how the “ultimate experience,” ties into the hospitality industry and how we as industry leaders fulfill that need to provide the hospitality service spirit.
63. CTSO: Explain the consequences for employers and employees when distractions are not managed in the workplace.
64. CTSO: Prepare for competitions.
65. CTSO: Create an appropriate professional development plan.








						

[bookmark: _eycgx9iu3kl6]Unit 1 Plan-Nutrition, Sanitation and Food Safety
	Stage 1 – Desired Results

	ASSESSED FOCUS STANDARDS:  
9.3 CTE 21st Century Life & Careers 
· 9.3.HT.2 Evaluate the nature and scope of the Hospitality & Tourism Career  Cluster and the role of hospitality and tourism in society and the economy.
· 9.3.HT.3 Demonstrate hospitality and tourism customer service skills 
that meet customers’ needs
· 9.3.HT.5 Identify potential, real and perceived hazards and Emergency situations and determine the appropriate safety and security measures in the hospitality and              tourism workplace.
· 9.3.HT.RFB.4 Demonstrate leadership qualities and collaboration with others 

SUPPORTING STANDARDS:  
9.4 Life Literacies and Key Skills 
 Creativity and Innovation  
· 9.4.12.CI.1: Demonstrate the ability to  reflect, analyze, and use creative skills  and ideas. 
· 9.4.12.CI.2: Identify career pathways  that highlight personal talents, skills, and abilities.  

Critical Thinking and Problem-solving  
· 9.4.12.CT.1: Identify problem-solving strategies used in the development of an innovative product or practice
  
CONTENT CONNECTIONS: 
Reading 
❏ RST.11-12.2.  
❏ RST.11-12.4.  
❏ RST.11-12.8.  
❏ RST.11-12.10. 
Writing 
❏ WHST.11-12.2. 
❏ WHST.11-12.5.  
❏ WHST.11-12.6.  
❏ WHST.11-12.7.  
Math Practices  
1. Make sense of problems and persevere in  solving them. 
5. Use appropriate tools strategically. 
SCIENCE and Engineering Practices  
❏ Asking Questions and Defining  
Problems  
❏ Analyzing and Interpreting Data  
	Unit  Description

	
	This unit is designed to provide students with the basic food-service knowledge needed to supervise staff in this segment of the hospitality industry. Students gain an understanding of food-borne illness and prevention of it. Additional topics covered include: food spoilage, storage, transportation, government regulations and sanitation codes. 


	
	Meaning

	
	ENDURING UNDERSTANDINGS 
1. Food safety principles, learning about foodborne illness, as well as how to serve food in a food service establishment is vital to have a career within the hospitality and tourism industry. 
2. Understanding nutritional standards 
and guidelines in addition to menu labeling is an essential element to understanding the fundamentals of basic nutrition. 


	ESSENTIAL QUESTIONS
1. What is the basic nutrition information necessary for food-service professionals in any environment? 
2.  What are our legal and ethical responsibilities to our guests?
3. What are the key concepts in Nutrition?
4. What is the difference between Organic and Conventional foods?
5. What are Food Allergens and Special Dietary needs?


	
	What students will know and be able to do

	
	KNOWLEDGE
1. Explain the importance of food safety and understanding prevention measures for keeping food safe.
2. Demonstrate food safety in all areas of the operation including purchasing, receiving, storing, cooking, and serving.
3. Demonstrate knowledge of food safety management systems, facility and pest management, and proper cleaning and sanitizing.	
4. Identify the six basic types of nutrients found in food and describe their characteristics.   
5. Describe body mass index and explain why it is important to achieve and maintain a healthy weight.  
6. Distinguish among organic, certified organic, and conventional production of food and define genetically modified organisms. 
7. Explain how cooking and cooking methods affect nutrition.  
8. Identify major allergens on an ingredients list and describe steps for establishing a food-allergen program.  
9. Describe how to train staff to deal with allergens and special dietary requests.
10. CTSO: Competition Preparation
11. CTSO: Appropriately displays self-confidence, even when I need to ask for assistance.
12. CTSO:Describe the characteristics of self-confidence that can be displayed in the workplace.    

	SKILLS
13. Receive ServSafe Food Protection Manager Certificate. 
14. Exhibit different problem solving skills that arise when staff has to deal with pest management, allergens, special dietary requests, and sanitation.

	Stage 2 – Evidence

	SUMMATIVE ASSESSMENT(S)

	❏ Quizzes 
❏ Exit Tickets 
❏ End-of-Unit Assessment ServSafe 


	PRE-ASSESSMENT

	        ❏ KWL Charts and other graphic organizers


	Integration of 21st Century Skills
	Integration of Technology
	Career Education

	· CRP2. Apply appropriate academic and  technical skills. 
· CRP4. Communicate clearly and  effectively and with reason. 
· CRP9. Model integrity, ethical  leadership and effective management. 
· CRP11. Use technology to enhance  productivity.

	· 9.4.12.DC.7: Evaluate the influence of digital communities on the nature, content and responsibilities of careers, and other aspects of society.






	· 9.2.12.CAP.3: Investigate how  
continuing education contributes to  
one's career and personal growth. 



	Stage 3 – Learning Plan

	UNIT VOCABULARY

	Occupational Safety 
Risk Assessment 
Hazard Awareness 
Personal Hygiene 
Uniform 
Dietary Requests 
Cleaning and Sanitizing 
	Ergonomics
Manual Equipment
Handling Equipment
Chemical Handling
First Aid 
Food Allergens
Pest Management
Certified Organic




	Fire Safety
Information Security 
Nutrition 
Menu Labeling 
Marketable Food  
Organic Food 
Conventional Food
Body Mass Index 


	SUMMARY OF KEY LEARNING

	Lesson 1: (Day 1 - 15) – Nutrition Basics 
· Learning Intention: I am learning the importance of basic nutrition within the food and beverage operations.
· Success Criteria: I can explain the standards, guidelines, and key concepts when it comes to nutrition.
· Brief Overview of Lesson: Basic types of nutrients, body mass index, cooking methods and nutrition, genetically modified organisms, and differences between organic, certified organic, and conventional production of food. 
Lesson 2: (Day 16 - 40) – Sanitation, and Food Safety 
· Learning Intention: I am learning the importance of Sanitation, and food in any food and beverage operations to maintain industry          standards. 
· Success Criteria: I can explain how food borne illness can be prevented by following certain safety guidelines, how food allergies are handled between the guest and the food handler, and the basic sanitation and safety of food. 
· Brief Overview of Lesson: Food-service knowledge, food-borne illness and prevention, food allergens, food spoilage, storage,          transportation, government regulations and sanitation codes.


	RESOURCES

	· ServSafe Manager 7h Edition 


	CULTURALLY RESPONSIVE TEACHING in PRACTICE
	SOCIAL EMOTIONAL LEARNING in PRACTICE

	Communication of High Expectations  
· All students will receive the consistent message that they are  expected to attain high standards in their research and required  project deliverables. Effective and consistent communication of  high expectation helps students develop a healthy self-concept,  and provides the structure for intrinsic motivation and fosters an  environment in which the student can be successful. 
· Create an environment in which there is genuine respect for  students and a belief in their capability.  
· Offer written and verbal praise when standards are met.  


Student-Centered Instruction  
· Learning is cooperative, collaborative, and community-oriented.  Students are encouraged to direct their own learning and to work  with other students on research projects and assignments that are  both culturally and socially relevant to them. Students become  self-confident, self-directed, and proactive.  
· Students will share responsibility of instruction by leading  discussion groups or re-teaching concepts.

	Assign Teams and Roles  
· Whenever team work is being done all members of the team  should have an assigned role. You can assign this role randomly to  members in the group or let them pick their role. Teams will  change after every project so students will become familiar with  working with different classmates and personalities. Having a role  not only gives every student a designated task to do during that  assignment/activity, it enforces a sense of self-worth to make  them feel part of a larger community in that the role they are  playing is essential to completion of the task as a whole group. 

Visual Tools/Handouts 
· Tools, videos, designs, materials and real life scenarios will be  used to help students visualize concepts in a concrete way.  
· Active Word Wall will be displayed in the classroom to assist  students with required vocabulary.  
Establish positive and predictable classroom environment  
· Establish and display Classroom Norms/Expectations (students will  assist with this task)  
· Set classroom norms for discussions  
· When having discussions in the classroom we open the  floor to all students' perspectives. We want to make sure  all of our students feel heard, and we also want to make sure all of our students feel safe enough to express their ideas within the space as well.  
· Set classroom norms for class presentations to authentic audience




[bookmark: _14s2wxuxierk]Unit 2 Plan: Exploration of Food and Beverage Senses
	Stage 1 – Desired Results

	ASSESSED FOCUS STANDARDS:  
9.3 CTE 21st Century Life & Careers 
· 9.3.HT.3 Demonstrate hospitality and tourism customer service skills that meet  customers’ needs
· 9.3.HT.5 Identify potential, real and perceived hazards and emergency situations and determine the appropriate safety and security measures in the hospitality and tourism workplace.
SUPPORTING STANDARDS:  
9.4 Life Literacies and Key Skills  
Creativity and Innovation  
· 9.4.12.CI.1: Demonstrate the ability to  reflect, analyze, and use creative skills  and ideas. 
· 9.4.12.CI.2: Identify career pathways  that highlight personal talents, skills,  and abilities.  
· 9.4.12.CI.3: Investigate new challenges and opportunities for personal growth, advancement, and transition. 
Critical Thinking and Problem-solving
· 9.4.12.CT.1: Identify problem-solving strategies used in the development of an innovative product or practice. 

CONTENT CONNECTIONS: 
Reading 
❏ RST.11-12.3.  
❏ RST.11-12.4.  
❏ RST.11-12.8.  
❏ RST.11-12.10. 
Writing   
❏ WHST.11-12.6.  
❏ WHST.11-12.7.  
❏ WHST.11-12.8. 
Math Practices  
1. Make sense of problems and persevere in  solving them. 
5. Use appropriate tools strategically. 
6. Attend to precision.
8. Look for and express regularity in repeated reasoning.
SCIENCE and Engineering Practices  
· Asking Questions and Defining Problems  
· Analyzing and Interpreting Data  
· Obtaining, Evaluating, and    
· Communicating Information

	Unit  Description

	
	In this unit, students will focus on the importance of understanding food preparation techniques, interaction of taste and flavor, basic nutrition and sanitation, dietary restrictions, food costing in menu planning to increase profit through sales, which are basic skills for any hospitality professional involved in the preparation, presentation or sales. 


	
	Meaning

	
	ENDURING UNDERSTANDINGS 
1. Knowledge of cooking techniques, and basic nutrition is necessary for the flow and smooth process of the food and beverage operation. 
2. Successful hospitality and tourism professionals require the basic skill and knowledge for both preparation, presentation, or sales within the nutrition, sanitation, dietary restriction, and cooking techniques. 
3. The various components of plating, seasoning, dry-heat cooking, moist cooking, is what makes up cooking styles and techniques in a successful operation. 
	ESSENTIAL QUESTIONS
1. How can understanding, and  preparing  healthy food impact the industry? 
2. Why is understanding the different cooking techniques essential for both the food handler, and guest in a food service operation?
3. How can the knowledge of food safety in the preparation be beneficial in the hospitality industry? 
4. Why is it important to understand food costing in menu planning?





	
	What students will know and be able to do

	
	KNOWLEDGE
15. Identify the many cooking techniques to prepare proteins, starches, and vegetables
16. Explain the use of fats, oils, and acids 
17. Compare and contrast food safety in the preparation, storage, and service of all food 
18. Explain in detail the basics of healthy cooking.
19. Identify appropriate kitchen tools and demonstrate ability to handle and use equipment properly. 
20. CTSO: Competition Preparation
21. CTSO: Describe the characteristics of maturity.
22. CTSO: Describe ways to grow career opportunities.
23. CTSO: Demonstrate examples of maturity in the workplace.
24. CTSO: Adapt after receiving feedback and participating in training opportunities.
	SKILLS
25. Demonstrate a basic understanding of culinary techniques and skills.
26. Demonstrate how to prepare healthy food.
Techniques include: dry-heat cooking, moist cooking, how to make stock, seasoning, plating, pan frying, tossing, sweating, sauteing, searing, bread and batter, deep and stir frying, submersion, braising, stewing, pot roasting, steaming, knife cutting, and sharpening.  

	Stage 2 – Evidence

	SUMMATIVE ASSESSMENT(S)

	· Quizzes  
· Exit Tickets
· End-of-Unit Project


	PRE-ASSESSMENT

	·  KWL Charts and other graphic organizers


	Integration of 21st Century Skills
	Integration of Technology
	Career Education

	· CRP2. Apply appropriate academic and  technical skills. 
· CRP4. Communicate clearly and  effectively and with reason. 
· CRP9. Model integrity, ethical  leadership and effective management. 
· CRP11. Use technology to enhance  productivity.

	· 9.4.12.DC.7: Evaluate the influence of digital communities on the nature, content and responsibilities of careers, and other aspects of society.
· 9.4.12.TL.3: Analyze the effectiveness of the process and quality of collaborative environments
	· 9.2.12.CAP.3: Investigate how continuing education contributes to one's career and personal growth. 
· 9.2.12.CAP.6: Identify transferable skills in career choices and design alternative career plans based on those skills. 
· 9.2.12.CAP.21: Explain low-cost and low-risk ways to start a business. 


	Stage 3 – Learning Plan

	UNIT VOCABULARY

	Saute
Submersion 
Braising 
Stewing 
Pot Roasting 
Steaming 
	Pan Frying
Tossing 
Sweating 
Saute 
Searing 
Bread and Batter 

	Aroma 
Flavor 
Dry-Heat Cooking 
Moist Cooking 
Stock 
Deep Fry 
Stir Fry

	SUMMARY OF KEY LEARNING

	Lesson 1: (Days 41-56) – Preparation, Presentation, Sales of Hospitality 
· Learning Intention: I am learning the concept of sales, profits, and costs that take place in a food and beverage operation.
· Success Criteria: I can analyze the elements that go into the marketing and planning  side of a f&b operation.
· Brief Overview of Lesson: Food Costing in menu planning, profit of sales, food cost increase, and portion size. 

Lesson 2: (Day 57-85) – Cooking Methods and Techniques 
· Learning Intention: I am learning the various styles of cooking and preparation of foods. 
· Success Criteria: I can analyze and demonstrate the styles of cooking while maintaining  professional demeanour in the kitchen.  
· Brief Overview of Lesson: Dry-heat cooking, moist cooking, how to make stock, seasoning, plating, pan frying, tossing, sweating, sauteing, searing, bread and batter, deep and stir frying, submersion, braising, stewing, pot roasting, steaming, Interaction of taste and flavor, Knife skills, cuts, sharpening.


	RESOURCES

	· Rouxbe Online Culinary Class, Culinary Foundations


	CULTURALLY RESPONSIVE TEACHING in PRACTICE
	SOCIAL EMOTIONAL LEARNING in PRACTICE

	Communication of High Expectations  
· All students will receive the consistent message that they are  expected to attain high standards in their research and required  project deliverables. Effective and consistent communication of  high expectation helps students develop a healthy self-concept,  and provides the structure for intrinsic motivation and fosters an  environment in which the student can be successful. 
· Create an environment in which there is genuine respect for  students and a belief in their capability.  
· Offer written and verbal praise when standards are met.  

Student-Centered Instruction  
· Learning is cooperative, collaborative, and community-oriented.  Students are encouraged to direct their own learning and to work  with other students on research projects and assignments that are  both culturally and socially relevant to them. Students become  self-confident, self-directed, and proactive.  
· Students will share responsibility of instruction by leading  discussion groups or re-teaching concepts.

	Assign Teams and Roles  
· Whenever team work is being done all members of the team  should have an assigned role. You can assign this role randomly to  members in the group or let them pick their role. Teams will  change after every project so students will become familiar with  working with different classmates and personalities. Having a role  not only gives every student a designated task to do during that  assignment/activity, it enforces a sense of self-worth to make  them feel part of a larger community in that the role they are  playing is essential to completion of the task as a whole group. 
Visual Tools/Handouts 
· Tools, videos, designs, materials and real life scenarios will be  used to help students visualize concepts in a concrete way.  
· Active Word Wall will be displayed in the classroom to assist  students with required vocabulary.  
Establish positive and predictable classroom environment  
· Establish and display Classroom Norms/Expectations (students will  assist with this task)  
· Set classroom norms for discussions  
· When having discussions in the classroom we open the  floor to all students' perspectives. We want to make sure  all of our students feel heard, and we also want to make sure all of our students feel safe enough to express their ideas within the space as well.  
· Set classroom norms for class presentations to authentic audience







[bookmark: _7wcdr4opm6fk]Unit 3 Plan- Dining Service and Etiquette 
	Stage 1 – Desired Results

	ASSESSED FOCUS STANDARDS:  
9.3 CTE 21st Century Life & Careers 
· 9.3.HT.2: Evaluate the nature and scope  of the Hospitality & Tourism Career  Cluster and the role of hospitality and  tourism in society and the economy
· 9.3.HT.3 Demonstrate hospitality and tourism customer service skills that meet customers’ needs
· 9.3.HT.5 Identify potential, real and perceived hazards and emergency  situations  and determine the appropriate safety and security measures in the  hospitality and tourism workplace.
· 9.3.HT.6: Describe career opportunities  and means to attain those opportunities  in each of the Hospitality & Tourism  Career Pathways.
· 9.3.HT.RFB.4 Demonstrate leadership qualities and collaboration with others   
SUPPORTING STANDARDS:  
9.4 Life Literacies and Key Skills  
Creativity and Innovation  
· 9.4.12.CI.1: Demonstrate the ability to  reflect, analyze, and use creative skills  and ideas. 
Critical Thinking and Problem-solving
· 9.4.12.CT.1: Identify problem-solving strategies used in the development of an innovative product or practice.

CONTENT CONNECTIONS: 
Reading 
❏ RST.11-12.4.  
❏ RST.11-12.7.  
Writing 
❏ WHST.11-12.4.  
❏ WHST.11-12.5.  
❏ WHST.11-12.7.  
❏ WHST.11-12.8. 
SCIENCE and Engineering Practices  
· Asking Questions and Defining Problems  
· Obtaining, Evaluating, and Communicating Information
	Unit  Description

	
	This unit familiarizes students with service and dining skills needed in a dining room and other hospitality sites. Areas covered include service techniques for food and beverage, including French, Russian, Butler and American styles of service. Topics include what a server should know and what a diner should expect. Additional topics include table setting, personal dining etiquette and business social skills. This unit includes concurrent HANDS-ON practical lab experiences to give students the opportunity to practice above skills.


	
	Meaning

	
	ENDURING UNDERSTANDINGS 
1. A can do service attitude accompanied with the appropriate skills are traits that a professional must acquire in the hospitality industry. 
2. Understanding the history of food service and how cultural traditions tie into modern food service which aims to exceed guest expectations. 
3. Being able to understand the maintenance of well stocked and organized service stations and set up for events will deliver prompt service without interruption.
4. Exhibiting skills and behaviors common to professional servers as well as motivating and training servers helps an operation deliver excellent customer service. 
	ESSENTIAL QUESTIONS
1. How can knowing how to appropriately set a table, and provide excellent service impact  guests' experience?
2. What is the motivating factor for professionals to display the hospitality service spirit?
3. What does it mean to possess “Business social skills,” and how can it be applied in an operational setting?
4. Why are service techniques vital for professionals to display?








	
	What students will know and be able to do

	
	KNOWLEDGE
27. Differentiate between the skills of a professional server and an individual working temporarily in the restaurant industry. 
28. Explain in detail the service styles of French, Russian, American, English, and Asian settings. 
29. Demonstrate an understanding of modern cultural dining by summarizing its history and how it relates to  modern fusion cuisine and multi-cultural dining.
30. Articulate and present his/her own cultural traditions and the foods commonly connected to it by joining the class in presenting a smorgasbord of foods.
31. CTSO: Describe the benefits of professional development and how it helps with career growth.
32. CTSO: Explain the consequences for employers and employees when distractions are not managed in the workplace.
33. CTSO: Prepare for competitions.

	SKILLS
34. Demonstrate how to provide and receive excellent service in a dining room setting.
35. Demonstrate appropriate personal dining etiquette skills through weekly lab practice. 
36. Demonstrate appropriate etiquette when  attending a professional luncheon or dinner. 
37. Demonstrate how to use different styles by actual service practice during in-class dining experiences.

	Stage 2 – Evidence

	SUMMATIVE ASSESSMENT(S)

	❏ Quizzes 
❏ Exit Tickets
❏ End-of-Unit Project 


	PRE-ASSESSMENT

	        ❏ KWL Charts and other graphic organizers


	Integration of 21st Century Skills
	Integration of Technology
	Career Education

	· CRP2. Apply appropriate academic and  technical skills. 
· CRP4. Communicate clearly and  effectively and with reason. 
· CRP9. Model integrity, ethical  leadership and effective management.
·  CRP11. Use technology to enhance productivity.

	· 9.4.12.DC.6: Select information to post  online that positively impacts personal  image and future college and career  opportunities.
	· 9.2.12.CAP.3: Investigate how  continuing education contributes to  one's career and personal growth. 

	Stage 3 – Learning Plan

	UNIT VOCABULARY

	Service Mise en Place 
Buffet Design 
Resetting 
Themed Brunch 
Historical Progression 
Cultural Progression 
Mixology 
	Professional Service 
Suggestive Selling 
Tableside Dessert/Beverage
Showmanship 
Salesmanship 
Guest Complaint 
Dining Etiquette
	Comment Card 
Banquet Service 
French-Cart/Gueridon 
Russian-platter 
English-butler 
American-plate
Chinese-family style

	SUMMARY OF KEY LEARNING

	Lesson 1: (Days 86 - 96) – Food Service and Cultural Traditions
· Learning Intention: I am learning how multicultural dining impacts the modern view of cuisine and service. 
· Success Criteria: I can compare and contrast the styles of service and how the cultural dining history relates to a modern fusion cuisine. 
· Brief Overview of Lesson: Food Service, Multi-cultural Dining, Cultural Dining, Cultural traditions. 
Lesson 2: (Day 97 - 106) – Personal Dining Etiquette
· Learning Intention: I am learning how to effectively practice and deliver proper etiquette skills within the food and beverage operation. 
· Success Criteria: I can demonstrate the skills of a professional service while providing excellent serving in a dining room.
· Brief Overview of Lesson: Practical and management training, service in a dining room etting, and skills of a professional server. 
  Lesson 3: (Day 107 - 126) – Service Skills and Service Styles 
· Learning Intention: I am learning how different service styles are used in different settings, along with the skills needed to be provided within each one. 
· Success Criteria: I can analyze the different styles by actual service practice along with knowledge and the history of them. 
· Brief Overview of Lesson: Service Styles, Settings for each service style: Russian, French, American, English, and Asian service style. 


	RESOURCES

	


	CULTURALLY RESPONSIVE TEACHING in PRACTICE
	SOCIAL EMOTIONAL LEARNING in PRACTICE

	Communication of High Expectations  
· All students will receive the consistent message that they are  expected to attain high standards in their research and required  project deliverables. Effective and consistent communication of  high expectation helps students develop a healthy self-concept,  and provides the structure for intrinsic motivation and fosters an  environment in which the student can be successful. 
· Create an environment in which there is genuine respect for  students and a belief in their capability.  
· Offer written and verbal praise when standards are met.  

Student-Centered Instruction  
· Learning is cooperative, collaborative, and community-oriented.  Students are encouraged to direct their own learning and to work  with other students on research projects and assignments that are  both culturally and socially relevant to them. Students become  self-confident, self-directed, and proactive.  
· Students will share responsibility of instruction by leading  discussion groups or re-teaching concepts.

	Assign Teams and Roles  
· Whenever team work is being done all members of the team  should have an assigned role. You can assign this role randomly to  members in the group or let them pick their role. Teams will  change after every project so students will become familiar with  working with different classmates and personalities. Having a role  not only gives every student a designated task to do during that  assignment/activity, it enforces a sense of self-worth to make  them feel part of a larger community in that the role they are  playing is essential to completion of the task as a whole group. 
Visual Tools/Handouts 
· Tools, videos, designs, materials and real life scenarios will be  used to help students visualize concepts in a concrete way.  
· Active Word Wall will be displayed in the classroom to assist  students with required vocabulary.  
Establish positive and predictable classroom environment  
· Establish and display Classroom Norms/Expectations (students will  assist with this task)  
· Set classroom norms for discussions  
· When having discussions in the classroom we open the  floor to all students' perspectives. We want to make sure  all of our students feel heard, and we also want to make sure all of our students feel safe enough to express their ideas within the space as well.  
· Set classroom norms for class presentations to authentic audience











[bookmark: _m5iyr39y7mhs]

[bookmark: _7fczfrus0unq]Unit 4 Plan: Heads in Beds
	Stage 1 – Desired Results

	ASSESSED FOCUS STANDARDS:  
9.3 CTE 21st Century Life & Careers 
· 9.3.HT.1: Describe the key components  of marketing and promoting hospitality  and tourism products and services.  
· 9.3.HT.2: Evaluate the nature and scope  of the Hospitality & Tourism Career  Cluster and the role of hospitality and  tourism in society and the economy.  
· 9.3.HT.3 Demonstrate hospitality and tourism customer service skills that meet customers’ needs 
· 9.3.HT.5 Identify potential, real and
perceived hazards and emergency situations  and determine the appropriate safety and security measures in the  hospitality and tourism workplace.
· 9.3.HT.RFB.4 Demonstrate leadership qualities and collaboration with others

SUPPORTING STANDARDS:  
9.4 Life Literacies and Key Skills  
Creativity and Innovation  
· 9.4.12.CI.1: Demonstrate the ability to  reflect, analyze, and use creative skills  and ideas. 
· 9.4.12.CI.2: Identify career pathways  that highlight personal talents, skills,  and abilities.  
Critical Thinking and Problem-solving  
· 9.4.12.CT.1: Identify problem-solving strategies used in the development of an innovative product or practice.

CONTENT CONNECTIONS: 
Reading 
❏ RST.11-12.4.  
❏ RST.11-12.7.  
Writing 
❏ WHST.11-12.4.  
❏ WHST.11-12.5.  
❏ WHST.11-12.7.  
❏ WHST.11-12.8. 
SCIENCE and Engineering Practices  
· Asking Questions and Defining Problems  
· Obtaining, Evaluating, and Communicating Information
	Unit  Description

	
	This unit provides a comprehensive study of the basic business logic and models in the accommodation industry. “Personas” are used as a tool to differentiate a variety of operating models and the application of the same to different market segments and scenarios. Students will apply industry benchmarks to understand the connection between pricing options and hotel brands. The unit will also focus on the connection between guest services and the accommodation business. Analytical decision making, financial implications of operational decision, cash flow, revenue management, sales promotion, menu engineering, housekeeping, staff management and procurement. 


	
	Meaning

	
	ENDURING UNDERSTANDINGS 
1. The accommodation industry allows for guest service to bloom which is essential in the Hospitality Industry. 
2. Hotel brands across the nation have embraced current trends and developments which will shape the industry for our future Hospitality Industry leaders. 
3. Hotels are organized and classified in a certain way which must be understood by the hospitality professional in order to recommend travel, and or be a part of the accommodation industry.




	ESSENTIAL QUESTIONS
1. What is the goal of the accommodation industry?
2. Why is guest service an integral part of hospitality and tourism?
3. What is the benefit of creating “Personas” in the field?
4. What is Hotel Management and how does it stack up against other sectors within the industry?








	
	What students will know and be able to do

	
	KNOWLEDGE
38. Recognize, classify, and differentiate between proper operating models and guest experience models in varying market situations. 
39. Identify the highlights and key developments of accommodation and service business history, present day developments and future trends shaping the industry.
40. Research and create a hotel persona which will relate the persona to a hotel brand while analyzing the hotel’s competitive advantage. 
41. Identify guest personas within the international accommodations industry. 
42. Compare and contrast hotel and guest scale and class groups to the international accommodations industry. 
43. Differentiate the needs and wants of the varying market segments that make up the hospitality industry. 
44. Classify hotels in terms of their levels of service, ownership, and affiliation. 
45. Describe how hotels are organized and explain how functional areas within hotels are classified. 
46. Identify and apply Key Performance Indicators (KPI’s) to the lodging industry. 
47. Summarize the guest service journey in relation to the international accommodation industry. 
48. Differentiate between the multitude of distribution channels.
49. Explain the business competencies and employability in the hospitality industry setting through interactive and fun learning environments with Cesim Hospitality simulations.
50. CTSO: Describe how positive relationships benefit everyone.
51. CTSO: Brainstorm ways to connect and network with others in order to build positive relationships.

	SKILLS
 

	Stage 2 – Evidence

	SUMMATIVE ASSESSMENT(S)

	❏ Quizzes 
         ❏ Exit Tickets
❏ End-of-Unit Project 


	PRE-ASSESSMENT

	        ❏ KWL Charts and other graphic organizers


	Integration of 21st Century Skills
	Integration of Technology
	Career Education

	· CRP2. Apply appropriate academic and  technical skills. 
· CRP4. Communicate clearly and  effectively and with reason. 
· CRP9. Model integrity, ethical  leadership and effective management.
· CRP11. Use technology to enhance productivity.

	· 9.4.12.DC.6: Select information to post  online that positively impacts personal  image and future college and career  Opportunities.
	· 9.2.12.CAP.3: Investigate how  continuing education contributes to  one's career and personal growth. 


	Stage 3 – Learning Plan

	UNIT VOCABULARY

	Market Segment 
Persona 
International Accommodations Industry 
Key Performance Indicators (KPI’s)

	Guest Criteria 
Guest Services 
Hotel Organization Chart 

	ADR 
STR 
Distribution Channels 

	SUMMARY OF KEY LEARNING

	Lesson 1: (Days 127 - 132) – Accommodation Industry 
· Learning Intention: I am learning the connection between guest services and the accommodation business. 
· Success Criteria: I can analyze the key concepts within a hotel classification, thus able to compare and contrast between different hotel brands. 
· Brief Overview of Lesson: Hotel Brands, market situations, current and future trends within the industry, classification of hotels. 
Lesson 2: (Day 133 - 152) – Hotel and Restaurant Management SImulations 
· Learning Intention: I am learning key employability skills that are essential to acquire in the industry. 
· Success Criteria: I can identify and analyze key operational and environmental variables that influence hotel and restaurant operations in a competitive setting. 
· Brief Overview of Lesson: Analytical decision making, financial implications of operational decision, cash flow, revenue management, sales promotion, menu engineering, housekeeping, staff management and procurement. 

	RESOURCES

	



	CULTURALLY RESPONSIVE TEACHING in PRACTICE
	SOCIAL EMOTIONAL LEARNING in PRACTICE

	Communication of High Expectations  
· All students will receive the consistent message that they are  expected to attain high standards in their research  and required  project deliverables. Effective and consistent communication of  high expectation helps students develop a healthy self-concept,  and provides the structure for intrinsic motivation and fosters an  environment in which the student can be successful. 
· Create an environment in which there is genuine respect for  students and a belief in their capability.  
· Offer written and verbal praise when standards are met.  

Student-Centered Instruction  
· Learning is cooperative, collaborative, and community-oriented.  Students are encouraged to direct their own learning and to work  with other students on research projects and assignments that are  both culturally and socially relevant to them. Students become  self-confident, self-directed, and proactive.  
· Students will share responsibility of instruction by leading  discussion groups or re-teaching concepts.

	Assign Teams and Roles  
· Whenever team work is being done all members of the team  should have an assigned role. You can assign this role randomly to  members in the group or let them pick their role. Teams will  change after every project so students will become familiar with  working with different classmates and personalities. Having a role  not only gives every student a designated task to do during that  assignment/activity, it enforces a sense of self-worth to make  them feel part of a larger community in that the role they are  playing is essential to completion of the task as a whole group. 
Visual Tools/Handouts 
· Tools, videos, designs, materials and real life scenarios will be  used to help students visualize concepts in a concrete way.  
· Active Word Wall will be displayed in the classroom to assist  students with required vocabulary.  
Establish positive and predictable classroom environment  
· Establish and display Classroom Norms/Expectations (students will  assist with this task)  
· Set classroom norms for discussions  
· When having discussions in the classroom we open the  floor to all students' perspectives. We want to make sure  all of our students feel heard, and we also want to make sure all of our students feel safe enough to express their ideas within the space as well.  
· Set classroom norms for class presentations to authentic  audience
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	Stage 1 – Desired Results

	ASSESSED FOCUS STANDARDS:  
9.3 CTE 21st Century Life & Careers 
· 9.3.HT.1: Describe the key components  of marketing and promoting hospitality  and tourism products and services.  
· 9.3.HT.3 Demonstrate hospitality and tourism customer service skills that meet  customers’ needs  
· 9.3.HT.6: Describe career opportunities and means to attain those opportunities  in each of the Hospitality & Tourism  Career Pathways.  
SUPPORTING STANDARDS:  
9.4 Life Literacies and Key Skills  
Creativity and Innovation  
· 9.4.12.CI.1: Demonstrate the ability to reflect, analyze, and use creative skills  and ideas. 
· 9.4.12.CI.2: Identify career pathways that highlight personal talents, skills,  and abilities. 
 
Critical Thinking and Problem-solving  
· 9.4.12.CT.1: Identify problem-solving strategies used in the development of an innovative product or practice.

CONTENT CONNECTIONS: 
Reading 
❏ RST.11-12.3.  
❏ RST.11-12.4.  
❏ RST.11-12.8.  
Writing 
❏ WHST.11-12.4. 
❏ WHST.11-12.6.  
❏ WHST.11-12.9.  
SCIENCE and Engineering Practices  
· Asking Questions and Defining  
Problems  
· Analyzing and Interpreting Data  
· Engaging in Argument from Evidence 
· Obtaining, Evaluating, and  Communicating Information
	Unit  Description

	
	In this final unit, students will learn the Psychology of a Traveler, Food culture, traditions, tourism of the top travel destinations around the world, Providing the ultimate customer experience to travelers and making a memorable experience. Students will get the chance to learn food culture and how it makes an impact on travel. Cuisines from all around the world will allow students to embrace multicultural aspects and apply it in their everyday lives. 


	
	Meaning

	
	ENDURING UNDERSTANDINGS 
1. Learning the mental, emotional, and behavioral ways that people experience in the act of traveling in order to accommodate guests when recommending travel.  
2. Understanding the reasons why people travel and the motivating factors, is essential in growing a career in the hospitality and tourism industry. 
3. A key part of the travel and tourism sector is to learn about the top tourist destinations, what motivates travelers from returning to these places, famous landmarks, and how it correlates to the food culture. 




	ESSENTIAL QUESTIONS
1. What are some of the reasons as to why people travel the world? 
2. What makes a location considered a top tourist destination? 
3. How can the cuisine of a destination impact not only the reputation of that destination, but make a lasting impression in different regions? 
4. How can one provide the ultimate customer experience within this sector of Hospitality and Tourism?









	
	What students will know and be able to do

	
	KNOWLEDGE
52. Compare and contrast the types of travelers.
53. Describe the “Real and ideal traveler mindset.”
54. Explain the psychology of travel which includes the mental, emotional, and behavioral ways people experience the act of traveling. 
55. Identify the motivation and decisions made during travel of a traveler. 
56. Identify ways to manage stress when traveling, cultural influences and reactions, and the action travelers take when planning and going on their trips.
57. Identify the top tourist destinations around the world.
58. Explain the food, culture, traditions, and the famous landmarks within each destination. 
59. Explain the reputation of a destination and how it impacts its hospitality industry . 
60. Explain how the customer experiences and how memorable vacations and or trips can last a  lifetime. 
61. Explain how the “ultimate experience,” ties into the hospitality industry and how we as industry leaders fulfill that need to provide the hospitality service spirit.
62. CTSO: Explain the consequences for employers and employees when distractions are not managed in the workplace.
63. CTSO: Prepare for competitions.
64. CTSO: Create an appropriate professional development plan.

	SKILLS
65. Demonstrate the employability skills required to plan, provide travel checklist, and book vacation travel for various clients.  

	Stage 2 – Evidence

	SUMMATIVE ASSESSMENT(S)

	❏ Quizzes 
❏ Exit Tickets
❏ End-of-Unit Project 


	PRE-ASSESSMENT

	·  KWL Charts and other graphic organizers


	Integration of 21st Century Skills
	Integration of Technology
	Career Education

	· CRP2. Apply appropriate academic and  technical skills. 
· CRP4. Communicate clearly and  effectively and with reason. 
· CRP9. Model integrity, ethical  leadership and effective management.
· CRP11. Use technology to enhance productivity.

	· 9.4.12.DC.6: Select information to post  online that positively impacts personal  image and future college and career  opportunities.
	· 9.2.12.CAP.3: Investigate how  continuing education contributes to  one's career and personal growth. 

	Stage 3 – Learning Plan

	UNIT VOCABULARY

	Food Culture 
Tradition 
Psychology
Real Traveler Mindset 
Ideal Traveler Mindset 
Cultural Influences 
Cultural Reactions 

	Travel Checklist 
Business Travel 
Leisure Travel 
Recreation 
Brochure 
Itinerary 
Travel Insurance 
	Empathy 
Embark 
Debark 
Inbound 
Outbound 
Domestic 
International 

	SUMMARY OF KEY LEARNING

	
Lesson 1: (Days 153 -163) – Psychology of a Traveler 
· Learning Intention: I am learning the mental, emotional, and behavioral ways of a traveler that impact the sector of travel and tourism both economically which includes employment as well as planting a sense of cultural exchange between foreigners and citizens. 
· Success Criteria: I can analyze the needs of a traveler and understand the driving force, or motivating factor of why they wish to travel. 
· Brief Overview of Lesson: Types of Travelers, psychology of the traveler, creating a magical customer experience. 
Lesson 2: (Day 164-175) – Around the World 
· Learning Intention: I am learning how food, traditions, and locals impact travel for foreigners and all together influence one of the most important sectors within hospitality and tourism. 
· Success Criteria: I can compare and contrast the top tourist destinations around the world, and explain what ranks that location a top tourist destination. 
· Brief Overview of Lesson: Top tourist destinations, food culture, traditions, landmarks reputation of a destination. 


	RESOURCES

	


	CULTURALLY RESPONSIVE TEACHING in PRACTICE
	SOCIAL EMOTIONAL LEARNING in PRACTICE

	Communication of High Expectations  
· All students will receive the consistent message that they are  expected to attain high standards in their research  and required  project deliverables. Effective and consistent communication of  high expectation helps students develop a healthy self-concept,  and provides the structure for intrinsic motivation and fosters an  environment in which the student can be successful. 
· Create an environment in which there is genuine respect for  students and a belief in their capability.  
· Offer written and verbal praise when standards are met.  

Student-Centered Instruction  
· Learning is cooperative, collaborative, and community-oriented.  Students are encouraged to direct their own learning and to work  with other students on research projects and assignments that are  both culturally and socially relevant to them. Students become  self-confident, self-directed, and proactive.  
· Students will share responsibility of instruction by leading  discussion groups or re-teaching concepts.

	Assign Teams and Roles  
· Whenever team work is being done all members of the team  should have an assigned role. You can assign this role randomly to  members in the group or let them pick their role. Teams will  change after every project so students will become familiar with  working with different classmates and personalities. Having a role  not only gives every student a designated task to do during that  assignment/activity, it enforces a sense of self-worth to make  them feel part of a larger community in that the role they are  playing is essential to completion of the task as a whole group. 
Visual Tools/Handouts 
· Tools, videos, designs, materials and real life scenarios will be  used to help students visualize concepts in a concrete way.  
· Active Word Wall will be displayed in the classroom to assist  students with required vocabulary.  
Establish positive and predictable classroom environment  
· Establish and display Classroom Norms/Expectations (students will  assist with this task)  
· Set classroom norms for discussions  
· When having discussions in the classroom we open the  floor to all students' perspectives. We want to make sure  all of our students feel heard, and we also want to make sure all of our students feel safe enough to express their ideas within the space as well.  
· Set classroom norms for class presentations to authentic  audience
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